
MINA'S LEMON BARS 
Whenever our good r . d G ·1 b h . . 
h J nen az roug t us dinner during very busy periods of filming our 

s ow, she always i l d d h b fi d . , nc u e t ese ars or essert, which she made from her mother's recipe. 
The kids love them d t·h 'd d' . , , an ey zsappear pretty much the second we put them on the plate. 

Gails mother M' 'd h l . , ma, saz t at we cou d share the recipe here. I find that these bars are 
much easier to cut when they're completely cool. 

PREP: IS minutes COOK : so minutes COOL : 1 hour 

Non5tick baking spray or softened butter, for 
the pan 

2 cups all-purpose flour 

½ pound (2 sticks) salted butter, melted 
½ cup powdered sugar, plus more for garnish 

¼ teaspoon sea salt 
2 cups granulated sugar 
4 eggs, slightly beaten 
5 tablespoons fresh lemon juice (from about 

2 lemons) 

1. Position a baking rack in the middle of the oven and preheat the oven to 350°F. Spray a 
9 x 13-inch glass (see Tip) baking dish with baking spray or grease with butter. 

2. In a medium bowl, combine the flour, melted butter, powdered sugar, and salt. Use a fork to stir 
gently until just barely combined; mixing as little as possible will result in a flakier crust. Use your 
fingers to press the mixture into the prepared pan. 

3. Bake until the edges of the crust are very lightly browned, about 20 minutes. 

4. Meanwhile, in a medium bowl, whisk together the granulated sugar, eggs, and lemon juice until 
well blended. 

s. When the crust is done, pour the lemon mixture over the hot crust, return to the oven, and bake 
for 15 minutes. Gently tent a piece of foil on top to prevent overbrowning and bake until the top is 
lightly browned and the center is set when the pan is gently nudged, about 15 minutes. 

6. Remove from the oven and dust the top with powdered sugar. Let cool completely on a rack in 
the pan, then cut into 15 bars or 30 squares. The bars are much easier to cut when completely cool. 

7. Store in an airtight container at room temperature for up to I week. For longer storage, wrap in 
plastic or in zip-top bags and freeze for up to 1 month. 

Makes 15 squares or 30 bite-size bars 

Tl P: Only make these bars in a dish made from glass or other nonreactive material. Don't use an 
aluminum or other metal pan because the lemon will react to it. 
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